LE LEVANT

DETAILS OF INSPECTION VIOLATIONS — June 19", 2002

NO. LOCATION ACTION WHO
1 POTABLE WATER
A COPY OF THE MOST RECENT MICROBIOLOGIC REPORT FROM EACH PORT DONE IN CHICAGO PHYSICIAN
WHERE WATER IS BUNKERED WAS NOT AVAILABLE. THEN UPON REQUEST
2 GALLEY
AN ACCUMULATION OF GREASE RESIDUE WAS NOTED ON THE UNDERSIDES CLEANED IN CHICAGO CHIEF COOK
OF THE FRYERS.
3 GALLEY PROPER SEALANT WILL TECHNICAL
ALSO, LOOSE SEALANT WAS NOTED IN OTHER AREAS. BE PUT WITHIN 26/06/02 STAFF
4  GALLEY
FOOD TEMPERATURES IN SEVERAL REFRIGERATORS RANGED FROM 41°F TO 43°F. DONE IN CHICAGO TECHNICAL
IT IS RECOMMENDED THAT THE AMBIENT AIR TEMPERATURES + DEFROST AT NIGHT STAFF
OF THE REFRIGERATORS BE HELD AT 35° TO 37°F.
5 CREW MESS
COLD FOODS SUCH AS SALADS WERE BEING DISPENSED FROM THE REFRIGERATOR. TECHNICAL MANAGER IN CHIEF
IT IS RECOMMENDED THAT THE SERVICE LINE IS UPGRADED TO INCLUDE MAIN OFFICE ADVISED ENGINEER
A 3-PAN BAIN MARIE, 3-PAN COLD TOP, AND AN UNDERCOUNTER REFRIGERATOR. BEFORE 26/06/02
6  PROVISIONS
A CONTAINER OF CHEESE THAT HAD BEEN CUT WAS NOT DATE MARKED. DONE IN CHICAGO CHIEF COOK
7  PROVISIONS-THAW ROOM
RAW PORK WAS STORED ABOVE RAW BEEF AND A SMOKED CHICKEN. DONE IN CHICAGO CHIEF COOK
ALSO, RAW FISH WAS STORED ABOVE SMOKED FISH. NOTICE ON THE WALL
8  GRAND SALON BAR
THE HAND WASH STATION WAS LOCATED IN THE PANTRY WITHIN 8 METERS, TECHNICAL MANAGER IN CHIEF
BUT THE WORKER IN THIS STATION MUST PASS THROUGH A CLOSED DOOR MAIN
OFFI
CHIEF
MAIN OFFICE ADVISED ; ENGIENEER

VENTILATION MOTOR TO
BE CHANGED

NOTICE : THE TECHNICAL MANAGER IN THE MAIN OFFICE WILL GIVE YOU AN ANSWER BY MAIL TO FIGURE OUT WHEN POINTS 5, 8 and 9

MAY BE SOLVED
10 CAS.

PREPARE CORRECTIVE ACTION STATEMENT AS A WORD PROCESSING OR SPREADSHEET FILE WHICH WILL BE SENT TO USPHS / VSP

AS AN

EMAIL MESSAGE ATTACHMENT. PLEASE EMAIL CORRECTIVE ACTION STATEMENT TO: VSP@CDC.GOV

USE EMAIL MESSAGE SUBJECT LINE: SHIPNAME - CAS- [INSERT INSPECTION DATE] .

Captain Jean-Philippe LEMAIRE



